**Specifications table**TableSubject areaAgricultural scienceMore specific subject areaFood chemistryType of dataTableHow data was acquiredFree amino acid contents were measured using an automated amino acid analyzer (LaChrom Elite, Hitachi High-Technologies Corp., Japan).Data formatRaw, analyzedExperimental factorsJapanese basket clams were harvested at Abashirigawa River and at three different areas in Lake Abashiri.Experimental featuresFree amino acid analysisData source locationLake Abashiri and Abashirigawa River (city of Abashiri and town of Ohzora, Hokkaido, Japan)Data accessibilityData are presented in this article.

**Value of the data**•The data presented will be useful for nutrient assessments of Japanese basket clams.•The data will be available for use when comparing the free amino acid compositions of clams caught from other areas.•The data presented will be available to consider the effect of environmental factors and habitat on amino acid metabolism in these clams.

1. Data {#s0005}
=======

Free amino acid contents of Japanese basket clams were measured using an automated amino acid analyzer. The contents of each type of free amino acid are represented in units of mg/10 g of clam wet weight, and the percentage of each amino acid relative to total amino acids was determined. [Table 1](#t0005){ref-type="table"} provides the free amino acid contents in the refrigerated clams, whereas [Table 2](#t0010){ref-type="table"} provides those measured in fresh materials.Table 1Free amino acid contents in Japanese basket clams harvested at Yobito, Lake Abashiri and Sancho, Abashirigawa River.Table 1Amino acidYobito (Lake Abashiri)Sancho (Abashirigawa River)mean ± standard deviation (mg/10 g edible portion)% of total amino acidsmean ± standard deviation (mg/10 g edible portion)% of total amino acidsTaurine0.43 ± 0.081.051.21 ± 0.300.90Aspartic acid0.72 ± 0.141.752.77 ± 0.702.06Threonine2.53 ± 0.276.177.18 ± 1.745.35Serine0.42 ± 0.071.012.65 ± 1.311.97Asparaginen.d.n.d.n.d.n.d.Glutamic acid4.75 ± 0.5811.5716.48 ± 3.3512.28Glutamine0.26 ± 0.070.643.13 ±± 0.812.33Prolinen.d.n.d.2.17 ± 3.751.61Glycine4.19 ±10.1910.50 ± 2.487.82Alanine8.57 ± 1.1720.8555.06 ± 6.2841.00Citrullinen.d.n.d.n.d.n.d.Valine2.69 ± 0.306.547.80 ± 1.705.81Cystine0.42 ± 0.141.030.39 ± 0.070.29Methionine0.14 ± 0.040.350.13 ± 0.120.10Isoleucine1.48 ± 0.183.614.58 ± 0.893.41Leucine0.26 ± 0.050.631.04 ± 0.090.78Tyrosinen.d.n.d.n.d.n.d.β-alanine11.71 ± 0.8028.5016.63 ± 5.0312.39Phenylalaninen.d.n.d.n.d.n.d.GABA2.26 ± 0.165.511.88 ± 0.121.40Ornithine0.24 ± 0.240.590.60 ± 0.340.44Lysinen.d.n.d.0.07 ± 0.010.05Histidinen.d.n.d.n.d.n.d.Argininen.d.n.d.n.d.n.d.Total41.08 ± 2.24100134.25 ± 22.24100[^1]Table 2Free amino acid contents in fresh Japanese basket clams harvested at the Memanbetsu, Yobito, and Katayama areas of Lake Abashiri.Table 2Amino acidMemanbetsuYobitoKatayamamean ± standard deviation (mg/10 g edible portion)% of total amino acidsmean ± standard deviation (mg/10 g edible portion)% of total amino acidsmean ± standard deviation (mg/10 g edible portion)% of total amino acidsTaurine0.17 ± 0.150.650.49 ± 0.041.650.41 ± 0.301.38Aspartic acid1.39 ± 0.255.411.22 ± 0.124.081.59 ± 0.315.31Threonine1.18 ± 0.084.561.63 ± 0.155.481.53 ± 0.555.10Serine0.82 ± 0.053.180.78 ± 0.162.620.96 ± 0.093.19Asparaginen.d.n.d.n.d.n.d.n.d.n.d.Glutamic acid5.10 ± 0.8119.806.08 ± 0.1420.425.63 ± 1.3018.80Glutamine1.31 ± 0.265.090.17 ± 0.080.570.60 ± 0.482.02Prolinen.d.n.d.n.d.n.d.2.17 ± 3.751.61Glycine1.17 ± 0.114.562.14 ± 0.387.181.84 ± 0.616.15Alanine5.44 ± 0.3221.117.07 ± 1.0723.766.50 ± 1.6821.68Citrullinen.d.n.d.n.d.n.d.n.d.n.d.Valine2.46 ± 0.619.553.06 ± 0.2210.292.47 ± 0.878.23Cystine0.61 ± 0.392.360.41 ± 0.431.370.36 ± 0.121.19Methionine0.24 ± 0.420.95n.d.n.d.n.d.n.d.Isoleucine1.13 ± 0.424.401.49 ± 0.134.991.50 ± 0.655.00Leucine0.80 ± 0.213.110.34 ± 0.181.130.42 ± 0.211.39Tyrosinen.d.n.d.n.d.n.d.n.d.n.d.β-alanine2.12 ± 0.438.243.39 ± 0.4211.404.05 ± 0.8313.52Phenylalaninen.d.n.d.n.d.n.d.n.d.n.d.GABA1.13 ± 0.214.381.37 ± 0.114.591.63 ± 0.245.44Ornithine0.68 ± 0.042.650.13 ± 0.020.430.45 ± 0.291.51Lysinen.d.n.d.n.d.n.d.0.03 ± 0.050.10Histidinen.d.n.d.n.d.n.d.n.d.n.d.Argininen.d.n.d.n.d.n.d.n.d.n.d.Total25.76 ± 2.1910029.77 ± 1.3510029.97 ± 7.12100[^2]

2. Experimental design, materials and methods {#s0010}
=============================================

2.1. Design {#s0015}
-----------

Japanese basket clams (*Corbicula japonica*) are harvested commercially in Japan. Lake Abashiri, in Hokkaido, is connected to the sea of Okhotsk by Abashirigawa River, which is near the northern limit of the species [@bib1]. The free amino acid contents and composition in the edible portion of clams are important taste determinants [@bib2]. In this study, we analyzed the free amino acid contents of clams harvested at three different locations in Lake Abashiri in November. Since the clams of Abashirigawa River are harvested only for a limited period in summer at the Sancho area of the river, they were sampled from the end of June to the beginning of July. Lake clams were also sampled during this period for comparison.

2.2. Materials {#s0020}
--------------

Japanese basket clams were harvested at the Yobito area of Lake Abashiri and the Sancho area of Abashirigawa River from June to July 2015, and stored in a freezer. The clams were also harvested from three areas (Memanbetsu, Yobito, and Katayama) of Lake Abashiri in November 2015. To flush out the sand, the clams were immersed in 3.5% salt water overnight. The shell was opened by cutting with a jigsaw. Ten grams of the edible portion was homogenized with distilled water using a stomacher, and then the sample tube was filled up to 20 ml with distilled water.

2.3. Amino acid analysis {#s0025}
------------------------

The sample was mixed with same volume of 5% trichloroacetic acid (TCA) to precipitate the proteins contained in the sample solution. After centrifugation (10,000 rpm, 10 min) the supernatant was mixed with same volume if n-hexane and mixture was allowed to stand for a few minutes after which it was filtered through a cellulose acetate membrane (0.2 µm). The amino acid concentration in the filtrate was determined using an amino acid analysis system, LaChrom Elite (Hitachi High-Technologies Corp., Japan) with a post-column ninhydrin method as previously reported [@bib3]. The temperature for ninhydrin reaction was set to 130 °C (reagent flow rate: 0.25 ml/min). The reacted amino acids were detected by recording the absorbance at 570 nm.
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[^1]: GABA, gamma-aminobutyric acid; n.d., not detected

[^2]: GABA, gamma-aminobutyric acid; n.d., not detected
